
 
 
 
 

Bar / Bat Mitzvah Party Plan 
 
The Madison's Cocktail Hour Reception consists of Hors D'oeuvres Passed White Glove 

Butler Style, a selection of Captain's Stations and Cold Displays. 
 

Butler Service Hors D'oeuvres 
 

Honey Glazed Muscovy Duck Breast, Granny Smith Apple Chutney 
 

Pan Seared Ahi Tuna, Cucumber, Wasabi Vinaigrette 
 

Baby Lamb Chops Persille 
 

Chicken Quesadilla 
 

Hoisin Glazed Sesame Beef 
 

Smoked Salmon with Potato Pancakes, Dill Crème Fraiche 
 

Artichoke Filled with Herbed Montrachet Cheese 
 

Stuffed Mushroom Duxelle 
 

Toasted Pita with Hummus Spread 
 

Olive Tapanade on Toasted Crostini 
 
 
 



 
 

 
 
 

A Variety of Captain’s Stations to select from. 
Carving  

(Choice of Two Meats) 
Pastrami or Corned Beef, Honey Mustard 

Roast Vermont Turkey, Walnut Cranberry Relish 
Roasted Leg of Lamb, Fresh Mint Sauce 

 
Pasta Station 

(Choose from any Two Sauces)  
Pink Vodka Sauce, Capri,  

Pesto, Primavera, Alfredo, Campagnola 
 
 

Sauté Stations (Choose One) 
Wild Mushrooms Sautéed to Order 

Portobello Mushrooms, Arugula and Tomato 
 

Cajun Station 
(Choose 1) 

Blackened Filet of Seasonal Fish  
Boneless Breast of Chicken 

 

Crepe Station 
Crepes Made to Order, with a Variety of Fillings 

 
Chafing Dishes 

(All Three Included) 
Chicken with Mandarin Segments & Walnuts 

Veal Tid Bits Marsala 
Sweetbreads Dijonaise 



 
 
 

Polenta Station 
Polenta Rounds topped with Sautéed Wild Mushrooms 

 
Smoked Fish Display 

"World Famous Perona Farms Smoked Salmon" 
and appropriate Garnish, Sliced to Order 

 
Sushi Station ($10.00 per person suppl.) 

Attired Sushi Chef preparing the "Freshest Sushi” 
Sashini, Kapamaki and other favorites 

 
 

Cold Display Table 
Ice Carving 
 (In Child’s Name) 

 
Grilled Marinated Vegetables 

 
Mirror Display of International and Domestic Cheeses 

 
Seasonal Fruits and Berries 

 
Fresh Mozzarella and Roasted Peppers 

 
Olive Station 

 
Crostini Station 

 
Assorted Flat Breads, Foccacia & Bread Sticks 

 
 
 



 
 
 
 

 
Dinner 

 
 

Seasonal Hot or Cold Appetizer 
 

Selected Salad 
 

Tableside Choice the Day of the Event: 
 

1. Filet of Atlantic Salmon or French Breast of Chicken… 
 

2. Roast Chateaubriand or French Breast of Chicken… 
 

3. Roast Chateaubriand or Atlantic Salmon or  
French Breast of Chicken… 

 
Seasonal Vegetable and Potato  

 
 

Seasonal Dessert 
 

Bar/Bat Mitzvah Cake 
 

Five Hours of Open Bar Dispensing Premium Liquor, Wine, Beer, Juices, 
Soft Drinks, Cordials, and International Coffees 

Coffee, Teas  
 
 
 
 



 
 
 
 
 

Children’s Cocktail Hour 
 

Mini Hamburgers, Hot Dogs 
 

Pizza Bagels & Taco Station 
 

With Mock, Pina Coladas, Strawberry Daiquiris 
Shirley Temples and Soda Bar 

 
Children's Dinner 

 
Sit Down or Buffet 

 
Customized  Cake 

 
Make Your Own Sundae Bar 

 
 

Special Room Rates for Out of Town Guests 
 

Map & Escort Cards Included 
 

Price Does Not Include  7% Sales Tax & 20% Service Charge 
Pricing is Based on a Minimum of _____ Guests 

Children's Price __ Per Person  After Adult Minimum has Been Met. 
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